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UJI VITAMIN C DAN SIFAT ORGANOLEPTIK TEH DAUN KELOR 
KOMBINASI KULIT APEL DENGAN VARIASI SUHU PENGERINGAN  
 
Diyah Suryanti, A420130093. Program Studi Pendidikan Biologi. Fakultas 
Keguruan dan Ilmu Pendidikan Universitas Muhammadiyah Surakarta, 2017 
 
Abstrak 
Teh adalah jenis minuman yang paling banyak dikonsumsi yang menyegarkan, 
memiliki khasiat bagi tubuh dan dapat dinikmati dengan penyeduhan. Bahan teh 
dapat berasal dari daun kelor yang mengandung senyawa flavonoid, kalori, 
karbohidrat, protein, lemak, kalsium, magnesium, fosfor, sulfur, potasium, 
vitamin C. Kulit apel mengandung vitamin C untuk menambah aroma teh serta 
mengandung quercitin yang digunakan sebagai antioksidan dan antikanker. 
Tujuan penelitian ini untuk mengetahui kandungan vitamin C serta kualitas 
organoleptik teh daun kelor dan kulit apel dengan variasi suhu pengeringan. 
Rancangan penelitian ini dengan Rancangan Acak Lengkap 2 faktor yaitu: faktor 
1 :Formulasi daun kelor : kulit apel 1,5:1,5 (K1), 2:1 (K2), 2,5:0,5 (K3) dan faktor 
2 : Variasi Suhu Pengeringan (S1) 50
0
C (S2) 55
0
C (S3) 60
0
C dengan 2 ulangan. 
Hasil Penelitian menunjukkan bahwa kandungan vitamin C tertinggi teh pada 
formulasi 2,5:0,5 dan suhu pengeringan 50
0
C yaitu 452,80 mg. Kandungan 
vitamin C terendah teh pada formulasi 1,5:1,5 dan suhu pengeringan 60
0
C yaitu 
147,37 mg. Produk teh yang paling dominan yaitu aroma agak langu dan rasa 
agak pahit, daya terima panelis menyukai teh formulasi 2:1 dengan suhu 55
0
C. 
 
Kata kunci : Daun Kelor, Kulit Apel, Suhu Pengeringan, Teh, Vitamin C. 
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TEST OF VITAMIN C AND THE ORGANOLEPTIC PROPERTIES TEA 
LEAF LEATHER COMBINATION LEATHER WITH SULTED DRYING 
VARIATION  
Diyah Suryanti, A420130093. Biology Education Study Program. Faculty of 
Teacher Training and Education University of Muhammadiyah Surakarta, 2017 
 
 
ABSTRACT 
 
Tea is the kind of beverage most widely consumed as a fresh beverage, ithas 
benefits for the body, enjoyed by brewing. Material is produced from Moringa 
leaves containing  flavonoids, calories, carbohydrates, proteins, fats, calcium, 
magnesium, phosphorus, sulfur, potassium, vitamin C.Apples peel contains 
vitamin C to add to the aroma of tea and contain quercitin used as an antioxidant 
and anti cancer. The purpose of this study was to determine the content of vitamin 
C and organoleptic qualities of moringa leaves and apples peel with variation of 
drying temperature. The methods design was completely randomized design with 
two factors: factor 1 :Formulation Moringa leaves : Apples peel 1,5: 1,5 (K1), 2: 
1 (K2), 2,5: 0,5 (K3) and factor 2: Drying Temperature Temperature (S1) 50
0
C 
(S2) 55
0
C (S3) 60
0
C with 2 replications. The result of the research showed the 
highest levels of vitamin C was the formulation of 2,5:0,5 and the drying 
temperature of 50
0
C  that were 452,80 mg. The lowest levels of vitamins C was 
formulation of 1,5:1,5 formulation and the drying temperature of 60
0
C were 
147,37 mg. The most dominant tea products are slightly aerated scent and bitter 
taste, panelist receiving power likes 2: 1 tea formulation with 55
0
C temperature. 
 
Keywords: Moringa leaves, Apples peel, Drying Temperature, Tea, Vitamin C 
 
